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FASHIONS  m  VEGETABLES 
Fresh  vegetables  are  "in  season"  throughout  the  year,  now  that  they  can 

"be  shipped  in  refrigerator  cars  from  all  parts  of  the  country.    And   , 

(iTarae) 

 ,  ,  says  that  Americans  are  eating 

(Institution)  (Place) 
more  vogetahles  now  that  we  have  a  tetter  understanding  of  food  values. 

But  she  points  out  that  studies  made  "by  the  Federal  Bureau  of  Home  Economics 
show  that  the  use  of  even  m-ore  vegetables,  especially  the  green-colored  and  leafy 
vegetables,  would  help  to  improve  American  diets. 

Sala-ds  are  one  of  the  best  ways  to  make  use  of  greens  and  other  vegetables. 
Raw-vegetable  combinations  are  refreshing  for  warm  days,  and  there  is  no  loss  of 
vitamins  and  minerals  through  cooking. 

A  simple  salad  is  usually  best.    For  example,  have  you  tried  combining 
shredded  cabbage  with  grated  carrot,  with  thin  slices  of  onion,  or  with  chopped 
green  pepper?    Grated  raw  rutabaga  and  chopped  celery  also  make  a  delicious  raw 
salad.     Then  there  is  the  ever-popular  combination  salad  made  with  slices  of 
tomato  and  cucumber  on  lettuce  with  a  garnish  of  onion,  radishes,  groen-pepper 
rings,  or  v/ater  cress. 

For  appetizing  salads,  see  that  the  vegetables  and  the  salad  plate  are  both 
cold.    Crisp  the  vegetables  by  placing  them  in  the  hydrator  of  the  refrigerator 
after  they  are  washed.    For  best  results,  combine  the  vegetables  with  the  dressing 
Just  before  serving. 
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